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Subject:     "A  Cup  rf  Chocolate."    Information  from  the  Bureau  of  Heme 
Economics,  U.S.D.A. 

— ooOco — 

Whenever  you  enjoy  a  piece  of  chocolate  cake  or  candy,  whenever  you 
drink  a  cup  of  cocoa,  you  can  thank  that  famous  pmperor  of  the  Aztecs, 
Mcntezuma.    Before  Columbus  sailed  and  before  the  Spaniards  invaded  Mexico, 
not  a  scul  in  Europe  had  tasted  the  flavor  of  chocolate.     For  the  "chocolate 
tree"  ^r  the  theobrema,  as  the  botanists  call  it —  the  tree  that  grows  the 
Cocoa  beans,  is  a  native  of  tropical  America.     And  the  only  people  who  were 
feasting  on  chocolate  five  hundred  years  ago  were  thp  undiscovered  inhabi- 
tants of  America. 

The  story  goes  that  Columbus  carried  some  cocoa  beans  back  to  Queen 
Isabella  as  a  curiosity  from  the  New  World.     I  don't  know  whether  that's  a 
fact  nr  just  a  story.     But  the  historians  say  that  the  Spaniards  who  went 
"  Mexico  with  Cortez  really  introduced  this  new  food  to  Europe.    When  Cortez 
arrived  in  Mexico  in  1519 »  he  found  the  people  using  a  strange  little  bean 
frr  money.     Ten  beans  would  buy  a  rabbit;  a  hundred  beans  would  buy  a  slave; 
bags  of  these  beans  even  paid  taxes. 

Then  Cortez  tasted  a  strange  rich  thick  spicy  beverage  at  one  of 
Montezuma' s  feasts — a  drink,  which  he  learned  was  made  by  crushing  the  roc^a 
coan,  beating  up  the  resulting  liquid  to  a  frothy  substance  as  thick  as 
honey,  and  flavoring  it  with  vanilla  and  chili.     Montezuma  drank  it  cold 
from  a  golden  cup,   so  the  old  records  say,  and  was  so  frnd  of  it  that  he  had 
fifty  jars  or  pitchers  prepared  every  day  for  his  own  use  and  two  thousand 
rr.ore  for  his  household. 


Well,  the  Spanish  explorers  went  home  -and  taught  their  countrymen  to 
Bake  a  delicious  drink  from  these  Aztec  beans  ^nd  the  drink  was  a  great  success 
3ut  in  those  early  days  chocolate  was  so  costly  that  only  royalty  could  afford 
it.    The  Spaniards  tried  to  keep  its  manufacture  a  secret  but  the  news  got 
arcund  and  presently  France  and  Germany  and  even  England  were  indulging  in 
Montezuma's  drink.    A  Frenchman  set  up  the  first  chocolate  house  in  England 
In  1656.    The  London  Public  Advertiser  of  that  day  carried  this  notice  about 
it:     "In  Bishopgate  Street,  in  Queen's  Head  Alley,  at  a  Frenchman's  house, 
is  an  excellent  West  Indian  drink  called  chocolate,   to  be  sold,  where  you  may 
D&Ve  it  ready  at  any  time  and  also  unmade  at  reasonable  rates."    By  the 
Beginning  of  the  eighteenth  century  chocolate  was  the  most  fashionable  drink 
ef  the  day. 
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In  this  country  the  first  chocolate  factory  started  in  Massachusetts 
about  ten  years  "before  the  Revolution.     Tcday  we  import  three  to  four  hundred 
million  pounds  of  cocoa  beans  a  year.     That's  the  appetite  that  Montezuma 
started. 

But  in  spite  of  the  amount  of  chocolate  we  use,  many  of  us  still  don't 
know  some  very  useful  facts  about  this  food  —  its  food  value  and  some  of  the 
secrets  cf  cooking  with  it. 

For  example,  many  people  don't  realize  what  a  rich,  concentrated  food 
chocolate  is  —  how  nourishing  it  is.     Plain  bitter  baking  chocolate  and  also 
milk  chocolate  are  both  rich  in  fat  and  contain  a  good  deal  of  protein  and 
carbohydrate.    You  see  what  a  rich  combination  cf  nourishment  that  is.  No 
wonder  our  army  and  navy  ration  includes  chocolate  among  other  substantial 
foods.     Milk  chocolate  is  plain  chocolate  plus  condensed  milk  or  milk  powder 
and  sugar.     Cocoa  is  a  powdered  form,  less  rich  than  chocolate  because  much 
cf  the  fat  has  been  removed  from  it. 

Another  fact  that  many  people  are  unaware  of  is  that  chocolate  and 
cocoa  are  stimulants  as  well  as  food.     The  cocoa  bean  contains  a  substance 
called  theobromine  which  is  something  like  caffeine  and  has  an  effect  much 
like  the  effect  of  tea  and  coffee.     So  the  experts  in  child  feeding  don't 
advise  giving  your  children  strong  cocoa  to  drink  or  much  chocolate  to 
eat.    Chocolate    is  too  much  of  a  stimulant  for  them  and  it  also  contains 
more  fat  than  they  need  —  is  too  rich  a  food.    You  can  see  why  the  experts 
hold  that  cocoa  is  generally  a  better  drink  for  the  children  than  the  richer 
Chocolate,  and  why  they  say  that  w^ak  cocoa  made  with  milk  is  best  of  all. 
Cocoa's  chief  value  for  the  youngest  members  of  the  family  is  simply  as  a 
flavoring  for  milk  drinks. 

Now  a  few  helpful  points  about  making  a  cup  of  chocolate  or  cocoa. 
Montezuma's  recipe  contained  neither  milk  nor  water.     It  was  just  the  cold, 
thick,  oily  liquid  pressed  from  the  bean  and  flavored  with  vanilla  and  chili. 
F°ople  in  South  America  and  Mexico  still  like  their  cocoa  so  thick  and  heavy 
that  they  have  to  have  a  specially  constructed  mill  for  beating  it.  We 
prefer  a  thinner,  less  rich  drink  made  with  milk.    And  the  only  mill  we 
need  is  a  rotary  egg  beater.     But  we  often  take  a  tip  from  the  Aztecs  and 
flavor  this  drink  with  vanilla. 

The  longest  way  round  sometimes  brings  the  best  results.     That's  the 
case  in  making  cnc oa  or  chocolate.     Cocoa  made  just  by  hastily  throwing  all 
ingredients  together  is  likely  to  be  "flecky"  and  uneven  and  to  have  an 
uncocked  taste.     It  takes  a  little  longer  to  cook  your  cocoa  and  water  first  — 
^r  to  heat  your  broken-up  chocolate  and  water  until  you  have  a  thick  smooth 
paste,  and  then  combine  it  with  the  milk,  but  you'll  get  a  smoother  texture 
and  a  better  flavor  this  way.    You  see,   this  advance  heating  cocks  the  cocoa 
starch  thoroughly.    And  that's  important  for  taste  and  smoothness.  Then, 
the  experts  agree  that  an  egg  beater  can  help  a  good  deal.     Beating  the  cocoa 
blends  the  ingredients  perfectly  and  prevents  the  film  from  fcrming  on  the 
surface  of  the  cocoa.     Perhaps  you've  noticed  that  sometimes  when  hot  choco- 
late stands  over  heat,  the  cocca  butter  separates  —  appears  on  the  surface 
s-s  little  drops  of  oil.    Well,  when  that  happens,  just  get  your  egg  beater 
m  action  again.     It  will  blend  the  chocolate  together.     Cook  your  chocolate- 
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and-water  paste  over  a  direct  flame.     But  when  you  add  the  milk,  cook  over 
net  water.     As  ycu  knew,  milk  scorches  easily  and  sc  dees  chocolate. 

New  let's  just  run  ever  the  steps  in  making  good  cecoa  or  chocolate 
for  six  people.    You'll  use  an  ounce  and  a  half  of  bitter  chocolate,  nr 
fcur  tablespoons  of  cocoa.    Place  the  chocolate,  broken  in  pieces,  or  place 
the  cocoa  in  the  upper  part  of  the  double  boiler  with  fr.p  cup  of  cold  water. 
Set  the  pan  ^v°r  the  flamp  and  stir  until  the  mixture  melts  and  blends. 
Then  add  three  tablespoons  of  sugar  and  a  dash  of  salt.     (Salt  brings  nut 
flavor,  you  knew.)    Now  cock  this  mixture  four  minutes,   stirring  constantly. 
Then  set  the  pan  over  hot  water  and  gradually  stir  in  three  cups  of  milk. 
When  the  milk  is  hot,  beat  with  your  egg  beater  until  light  and  frothy.  Add 
a  few  drops  rf  vanilla  and  serve  immediately.    Whipped  cream  of  a  few  marsh- 
mallows  on  top  gives  added  flavor  and  helps  prevent  the  film  frcm  forming 
over  the  tcp  ^f  the  cup. 

By  the  way,  just  for  variety,  seme  people  like  this  drink  with  a  bit 
-f  cinnamon  or  nutmeg  in  it.  And  when  you  serve  it  cold  in  summer,  a  sprig 
of  mint  makes  a  refreshing  addition. 
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